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Abstract

Food product development refers to the
creation of a completely new food or beverage, or the
improvement of an existing product through suitable
modifications. This process demands a comprehensive
understanding of nutrition, ingredients, processing
techniques, and packaging materials and methods.
Garden cress seeds (Lepidium sativum) are a rich
source of iron with excellent bioavailability. Apart from
iron, it contains appreciable amounts of omega fatty
acids, protein, dietary fibre, and other important
nutrients and phytochemicals. Garden cress seed
possess a number of medicinal properties, therapeutic
applications and nutritional benefits. This study focuses
on developing an iron-rich food supplement (papad)
using varying proportions of Garden Cress (GC) seeds,
while keeping durum wheat semolina constant. The
chemical composition, textural properties, and sensory
characteristics of the product were evaluated. Three
formulations were prepared to assess organoleptic
attributes. Among them, the sample containing 30% GC
seeds and 70% semolina received the highest hedonic
ratings on a 9-point scale. This formulation achieved the
top scores across all sensory parameters, with ratings
for taste (9.1), color (9.5), texture (9.1), consistency
(9.1), crispiness (8.8), and overall acceptability (8.8).
The developed product is primarily aimed at preventing
and managing iron deficiency, while being suitable for
consumption by hypertensive individuals.

1.Introduction
1.1 Semolina

Cereals are an important source of food and are
a staple food for a large part of the world’s population.
Of all the cereals, wheat (Triticum spp.) occupies a
unique position asitis used for the preparation of a wide
range of food stuff. Triticum aestivum is the scientific
name for Semolina and it is a course; purified type of
flour usually made from durum wheat which is mainly
used for making pastas. Semolina is a product that is
produced by Durum wheat milling. Semolinais digested
slowly and so this helps an individual to feel full for
prolonged duration of time which in turn prevents him
from overeating. population. Most of the wheat
produced in India, is utilized in the preparation of

chapattis and other bakery products. But with the
changing food habits, wheat is milled into semolina
used for the preparation of a number of products.

1.2. Garden Cress seeds

Garden cress or Lepidium sativum is regarded
as an influential medicinal plant since the Vedic era. It
is described as hot, bitter, galactagogue, and
aphrodisiac in ayurveda and insist to destroying Vata
(air) and Kapha (phlegm). Volatile oils are present in the
seeds and leaves of Lepidium sativum. Seeds of garden
cress seeds  bitter, depurative, thermogenic,
rubefacient, antihistamic, antiscorbutic, and diuretic.
They can be used in the treatment of coughs with
expectoration, asthma, leprosy, and scurvy, poultices
for sprains, skin diseases, diarrhea, dysentery,
dyspepsia, splenomegaly, lumbago, and leucorrhoea.
Seeds can assist in reducing the asthma symptoms and
improving functions of lung in asthmatic. Flavonoids,
glycoside, coumarins, glucotropaeolin, glucosinolate,
triterpenes, alkaloids, and sterols are the main
chemical constituents of GC seeds (Archana and Anita,
2006)

2. Methodology
Procedure for making GC seeds papad:

1. In a frying pan, roast the GC seeds, semolina
and cumin seeds separately in an open gas
flame until golden brown.

2. Allow all the roasted ingredients to cool down.

3. Grind the roasted GC seeds, semolina and
cumin seeds in a mixer.

4. Inanother pan, boil the GC seeds and semolina
in adequate quantity of water and add the cumin
seeds, garlic powder and salt for taste.

5. Once cooked, allow it to cool down.

6. Now transfer the product in a bowl and knead
into a dough.

7. Make small balls of the dough.

8. Take a clean transparent plastic sheet and put
the ball inside it and roll it out with the help of
your hands or a rolling pin in a circular
movement.

9. Putthe papad ina clean cotton cloth.

10. Repeat step 8 and 9 for the rest of the balls.

FOOTECH TODAY

FoodTech Today e-Magazine: Volume 2, Issue 4 (November, 2025) 9


https://agritechpublication.com/
mailto:lshrama@ggn.amity.edu

https:/ /agritechpublication.com

ISSN: 3048-8249

Article ID: FTT20250204003

11. Once all the papads are rolled and ready, put it
under the direct contact of sunlight for drying to
take place. Turn the papads from time to time to
dry them evenly.

2.1. Standardization of recipe

A standardized recipe is a recipe that has been
tried, tested, evaluated and adapted for use by a food
service. It produces a consistent quality and yields every
time when the exact procedures equipment and
ingredients are used.

Steps involved in standardization of recipe:

1. Determine if portion size will vary by grade
groups and do necessary computations to
determine the number of portion sizes in recipe
given the variation.

2. Retestthe recipe if any changes are made.
3. Develop a written recipe that includes
Table 3.1: Sample variation in percentage and grams.

a. Name of the recipe (reflects contents and
appeals to customers).
b. Number/Category/Meal
access.
c. Exact ingredients by form to use (canned,
frozen, dehydrated) and any pre-preparation
steps needed (diced, chopped, grated).
d. Detailed step-by-step procedures for
preparation, cooking and serving.
Include all steps for assembling ingredients.
3.Results
3.1. Variation of samples

The different variations were made into sample
and were taken for sensory evaluation. The hedonic
rating test was used and the ratings were calculated and
interpreted afterwards.

type for easy

Samples Sample A Sample B Sample C Sample D Sample E

% grams | % grams | % grams | % grams | % grams
GC seeds 20 2 30 3 40 4 50 5 60 6
Semolina 60 6 70 5 40 4 30 3 20 2
Cumin seeds 10 1 10 1 10 1 10 1 10 1
Garlic powder 10 1 10 1 10 1 10 1 10 1

3.1.1. Sensory evaluation

The sensory evaluation was done using the 9-
point hedonic scale. Hedonic rating test relates to
pleasurable or un-pleasurable experiences. The
hedonic rating test is used to measure the consumer
acceptability of food products. For each variation, 20
hedonic tests were conducted by 20 different semi
trained panel of judges. Semi-trained panels in smaller
number are used to screen a number of products for
selecting a few for consumer preference studies. Each
panel member was presented with all 5 variations and
were told to evaluate the samples on the basis of
various attributes which were taste, colour, firmness,
texture, stickiness and overall acceptance. The panel
members are asked to taste the samples and check how
much they like or dislike each one and use the
appropriate scale to show their attitude by checking at
the point that best describes their feelings about the
sample. The results were then analysed for preference
with data from the panel members.

Fig.3.1. Final developed food sample (fried)
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Table 3.2. Interpretation of the sensory evaluation scores

ameters
Sample Sample Sample Sample Sample

Subject A B C D E

TASTE 9.95+0.998683° | 9.7+0.864505° | 8.1:1.071153° | 7.2+1.542384° | 7.55+2.187885¢
COLOUR 8.8+0.951453° | 9.65+0.875094° | 8.15+1.182103° | 7.15+1.496487° | 7.2+2.067289°
TEXTURE 9.05+0.686333% | 8.85+8.6875° | 8.2+1.151658° | 7.45%1.190975° | 7.5+2.115109¢
FIRMNESS 9+0.561951° | 9.55+0.887041° | 8.35+1.268028° | 7.5+1.192079° | 7.5+2.139848¢
OVERALL

ACCEPTABILITY | 8.95:0.604805° | 9.65+0.875094° | 8.05+0.998683° | 7.35+1.496487° | 7.7+2.105132

Mean = Std Dev.

Number of subjects, n=20. *a=highest value, e=least value

4.Summary and conclusion

The ingredients and materials used in
developing the product were chosen keeping in mind
the therapeutic uses of the final product that would be
made out of the selected ingredients. Based on this
research, it can be concluded that this product can be
consumed by people with diabetic, cardiovascular
diseases and obesity. The product doesn’t take much
time to cook and it can be roasted in the open fire or can
be fried in oil as well. It could also be snacked upon if
desired or can be eaten alongside with meal. This
supplement can be consumed by everyone regardless
of their age and gender, having its essence and
relevance in the risk-lowering and prevention of various
health-threatening diseases as well as

promote/maintain a healthy functioning body. Also,
further researches using this functional food could be
done because the addition of this nutrient dense
conventional food to recipes is limited, although the
presence of nutritive ingredients in GC seeds gives
assurance to health benefits. Moreover, most of the
studies on GC seeds have focused only on the
extractions from the seed, clinical bio-activities and the
safety aspects.
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